QMWMM
Saveur
¥4,364

Truite saumonée mariné avec créme au raifort
Marinated Salmon Trout with Horseradish Cream

PY—F T T O~ BT IAESET
A7 )= %I K LT F—)L 7 Y —L

Creme de bardane organique
Organic Burdock Potage

EHARLEZTE>ORZY—Y2 M) aT7OFY

Cabillaud poélé avec jus de coquillage a la creme
Pan-fried Cod with Creamy Shellfish Sauce
HEDORT L ENRLEAZ—DFY
CoNNHEDOL—RAY =X HOYV 2N U —A

Ou/Or/ £ 721%

Steak de filet de beeuf avec sauce au poivre vert
Beef Tenderloin Steak with Green Pepper Sauce
7 4 VRO AT —F
M a7 HEOHT VY b fKEIMER—FTA DY —X

Tatin de pommes, glace gingembre cannelle, créme anglaise au miel
Apple Tarte Tatin
with Ginger and Cinnamon Ice Cream and Honey Custard Cream
AEODAZTDEN N HZ
VIRV —T AR, MEOT T L —X

Café ou The, Mignardises / Coffee or Tea, After Lunch Sweets
A—b—ETRA - 7T RN T

T LAF = I OWTO ZEMITR Y ITBVWEbELES 0,

Notice: Please ask our staff for ingredients contained in our products.
ORI — B ZABH3%IAADOESFTT, BB A ST\ E 7,
Prices is inclusive of 13% service charge and is subject to tax.
IOv—7DA=a—FEFEL LTEE THIRIZPI L “I—2—T7 =R BREELANVZIETET,



QMWMM
Hiver
¥6,182

Truite saumonée mariné avec créme au raifort
Marinated Salmon Trout with Horseradish Cream

PY—F T T O~ BT IAESET
~ A a7 )= YT K LT p— 7 U — A

Créme de bardane organique
Organic Burdock Potage

AL DE ) OF S —T 2 R 2T DR

0 Cabillaud poélé avec jus de coquillage a la creme
Pan-fried Cod with Creamy Shellfish Sauce
HEDORT L BN LAY —DFY
CBNHEDL—RAY =X HOV 208N Y —2A

Steak de filet de beeuf avec sauce au poivre vert
Beef Tenderloin Steak with Green Pepper Sauce
BT 4 VIRD AT —F
M a7 ElEBEOT VY b, FIRER—FT A DY —2R

Tatin de pommes, glace gingembre cannelle, creme anglaise au miel
Apple Tarte Tatin
with Ginger and Cinnamon Ice Cream and Honey Custard Cream
MEVATOH VR ZZ
VTRV YT AR, MEOT T L—X

Café ou The, Mignardises / Coffee or Tea, After Lunch Sweets
A= —EITRA - 7T R RN T

T LAF = I OWTO ZEMITR Y ITBVWEbELES 0,

Notice: Please ask our staff for ingredients contained in our products.
ORI — B ZABH3%IAADOESFTT, BB A ST\ E 7,
Prices is inclusive of 13% service charge and is subject to tax.
IOv—7DA=a—FEFEL LTEE THIRIZPI L “I—2—T7 =R BREELANVZIETET,



Diner

Saveur

¥11,455

Amuse-bouche / Small Appetizer
BRIDOFH LI

Truite marin€ avec caviar a la jardiniere
Marinated Trout Salad with Caviar

BELEILDOBEKTE-7Z “COEiE o~ x
X U 4 T OFKETNLT

Créme de bardane organique
Organic Burdock Potage

AERETEI>ORZY—V=2 P aT7OFY

Homard meuniére et risotto a I’algue avec écume de bisque
Lobster Meuniere and Seaweed Risotto with Bisque Sauce
EA~—EEDO L= )L
EFWED) Y vy NEERT DEF 2 — A

Tournedos Rossini / Beef Steak and Foie Gras with Truffle Sauce
T4 VRAET T T TO0 y v—=
BRER Y — R o N 27

Tatin de pommes, glace gingembre cannelle, créme anglaise au miel
Apple Tarte Tatin
with Ginger and Cinnamon Ice Cream and Honey Custard Cream
AEODALZDEN N HZ
VIRV VYT AR, MEOT T L—RX

Café ou The, Mignardises / Coffee or Tea, After Dinner Sweets
A= —E TR - 7T R RN

T LAF = EHICOWTO ZEMITR Y ITBVWEbELES 0,
Notice: Please ask our staff for ingredients contained in our products.
R OESIE Y — E A BHN3%IALDBEETT, MSBBELZINE I W& T,
Price is inclusive of 13% service charge and is subject to tax.
IOv—7DA=a—TERE L LTEE THIRIZPIS L “I—2—T7 =R BREELANVZIETET,



Diner

Hiver

¥13,455

Amuse-bouche / Small Appetizer
BRIDOFH LI

Coquille Saint-Jacques mi-cuit, Yuzu, caviar
Half-cooked Scallops with Yuzu and Caviar
PNZEAEDI X2l X r T 4T
T &LWNHDO T A 3

Contre-filet de beeuf grillé, radis, beurre de truffe
Grilled Beef of Sirloin with Radish and Truffle Butter

HEMMFY—ua A DR KEEX
KIEBOITasr, P a7 \F—

Poisson*“Kuro-mutsu”poél¢, trompette de 1la mort
Pan-fried “Kuro-mutsu” Fish, Sautéed Horn of Plenty
J7aLYDRIVE bRy NHEDOY T —
B &+ LilFE oW s U — A

Carré de chevreuil roti et ragott, sauce grand veneur
Roasted Venison Loin and Tagout with Grand Veneur Sauce
BREDOT—ANET T —DT 7 — |
BErYVDE2lL, V=R T« TUX—)b

Caramelise de pain d’¢€pice et truffe, créme aux noisette, glace au caramel
Caramelized Truffle and Ginger bread
with Hazelnut Cream and Caramel Ice Cream
M aZ R TEADFY T AR
~N—BLTF YT U —Lh RBERIXYTALT A A

Café ou The, Mignardises / Coffee or Tea, After Dinner Sweets
A—b—ETRA - 7T RN T

T LAF— « I ONTO ZEMITR Y ICBBWEbE L TE I,
Notice: Please ask our staff for ingredients contained in our products.
LA DBV — B ZEN3%IAZDBFETT, BIEBEL R ST\ eEE £7,
Price is inclusive of 13% service charge and is subject to tax.
B o= OAr=a—[FTEFEE L TEFETHERICPLPE LY “T—3—7— R BEELLHVERETET,



Diner

Truffe
¥13.455

Soufflé a la truffe / Truffle Soufflé
RV 2T DATLENRNVAYF DI NVAT 4

Contre-filet de beeuf grillé, radis, beurre de truffe
Grilled Beef of Sirloin with Radish and Truffle Butter

BEMF—u A o DRAKEEX
KBOITar, M7 \KF—

Poisson*“Kuro-mutsu”poél¢, trompette de 1la mort
Pan-fried “Kuro-mutsu” Fish, Sautéed Horn of Plenty
Ja LY DRI VE FuRy NEDY T —
ARY 27, BELT LIEZOEEWS U — 24

Ormeau et foie gras en crolte, sauce Périgueux
Abalone and Foie Gras in Crispy Puff Pastry with Truffle Sauce

TUEE T FT T ORA B REE
N2 7DF 278, LFEDODE 2L, V—RA « R J—

0

Caramelise de pain d’¢€pice et truffe, créme aux noisette, glace au caramel
Caramelized Truffle and Ginger bread
with Hazelnut Cream and Caramel Ice Cream
RN a7 ERXVTEAODX YT AV E
N—BAT oY T U —A RERFTY T ANLT A A

Café ou The¢, Mignardises / Coffee or Tea, After Dinner Sweets
a—b—F TR - 7T ARVNEF

T LAF— « I ONTO ZEMITR Y ICBBWEbE L TE I,
Notice: Please ask our staff for ingredients contained in our products.
LA DBV — B ZEN3%IAZDBFETT, BIEBEL R ST\ eEE £7,
Price is inclusive of 13% service charge and is subject to tax.
B o= OAr=a—[FTEFEE L TEFETHERICPLPE LY “T—3—7— R BEELLHVERETET,
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